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Chinese Fried Rice
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lngredients:

¢ 4/3 cup finely chopped onion - 2/12 Areej Ghee

* 1eqgg, lightly beaten (or more eggs if you like)

e 3 drops soy sauce * 8 ounces cooked lean boneless pork or 8 ounces chicken, chopped « 2/1 cup
finely chopped carrot (very small) - 2/1 cup frozen peas, thawed

¢ 4 cups cold cooked rice, grains separated (preferably medium grain) « 4 green onions, chopped * 2
cups bean sprouts

e 2 tablespoons light soy sauce (add more if you like)

Directions:

e Heat 1tbsp Areej Ghee in wok; add chopped onions and stir-fry until onions turn a nice brown color,
about 10-8 minutes; remove from wok.

e Allow wok to cool slightly.

e Mix egg with 3 drops of soy and 3 drops of Areej Ghee; set aside.

e Add 2/1tbsp Ghee to wok, swirling to coat surfaces; add egg mixture; working quickly, swirl egg
until egg sets against wok; when egg puffs, flip egg and cook other side briefly; remove from wok,
and chop into small pieces.

e Heat 1tbsp Chee in wok; add selected meat to wok, along with carrots, peas, and cooked onion;
stir-fry for 2 minutes.

* Add rice, green onions, and bean sprouts, tossing to mix well; stir-fry for 3 minutes.

e Add 2 tbsp of light soy sauce and chopped egg to rice mixture and fold in; stir-fry for 1 minute more;
serve.

e Set out additional soy sauce on the table, if desired.
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Ingredients:

¢ Tkilo of flour

¢ 200 g butter "Muscat Margarine"
¢ 2 tablespoons ghee

¢ 2 cup of oil

* 6 tablespoons of powdered milk
e 2 tablespoons of powdered sugar
¢ 2 teaspoon salt

¢ 1teaspoon baking powder

¢ 1 teaspoon dry yeast

e Dates for filling

Directions:

e Melt the butter and ghee with the oil over 3 medium heat.

e Pour the mixture over the flour and add the rest of the ingredients and mix well.

¢ Add half a cup of warm water, mix well.

e Put the mixture in @ warm place to ferment, cover the bowl so that the dough does not dry out.
e Preheat the oven to °200C.

» Take a tablespoon of dough, roll it out and stuff it with dates, then close it in the form of a ball.
e Form it with a cake decorating mold, then arrange it in the trays.

e Put it in the oven until it is cooked and turns golden.
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lngredients:

¢ A cup of powdered sugar.

e 1cup "party" shortening (at room temperature)
e 3 cup of flour

* Y4 cup of pistachios (or pine nuts for garnish)

Directions:

e Put the flour in @ mixing bowl.

e Then add a cup of ghee to the flour and mix the ingredients well.

e Add a cup of powdered sugar and knead well again until you have a homogeneous and cohesive
dough.

e Shape the dough in the shape you want, either in the form of circles or in the form of the letter S in
English, which is the common form of the ghriba.

¢ Arrange the dough in an oven tray, and decorate the pastry with pine nuts or pistachios.

e Put the dough in the oven for 15 minutes, until it becomes soft and the face turns slightly red,
then serve.
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Ingredients:

e Ready-made croissant flavoured with butter - 4 Nos
e Scrambled eggs - 6 Nos

e Minara pour Sunflower oil - 2 tbsp

e Salt - to taste

e Black pepper - to taste

¢ Finely chopped parsley

Directions:

e Cut the croissants in half and heat them in a preheated oven over medium heat.

¢ In a frying pan, heat the Minara pour Sunflower oil and fry the eggs, with stirring constantly.
¢ Add salt and black pepper and keep stirring until the eggs are firm.

» Stuff the croissants evenly with eggs and sprinkle with parsley.

e Serve immediately.
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lngredients:

For the prawns

¢ 20 Jumbo Prawns or Shrimp, cleaned and deveined
e Enough water to soak the prawns completely

For the ground masala

* 10-8 dried Kashmiri Red Chillies < 6 Garlic Cloves * 1 teaspoon whole Peppercorns

¢ 1 tablespoon whole Coriander Seeds * 1 teaspoon Cumin seeds * 1small knob of Tamarind

(1 teaspoon Tamarind Paste) « 1 teaspoon Turmeric Powder « 2/1 cup Minara Oil - 1 cup Coconut Milk

For the curry
¢ 2 tablespoons Minara Oil - 1 tablespoon finely minced Ginger
¢ 2/1 cup finely chopped Onions « 2/1 cup finely chopped Tomatoes - Salt to taste 10-8 Curry Leaves

Directions:

Start by defrosting prawns. Transfer prawns to a bowl and add enough cold water to soak them
properly for 15 minutes. Before using, wash the prawns once or twice in running water and add them
to the curry.

Grind all the ingredients mentioned under ground masala to a smooth paste and set aside. In a pan,
heat Minara oil and add ginger and onions. Saute the onions till they are a light golden brown and add
tomatoes. Cook the tomatoes for 7-5 minutes till they break down easily with the back of a spoon. Add
the ground masala and salt to the pan and bring it to a boil. Reduce the flame and simmer the masala
for15-10 minutes till the colour deepens slightly. Add the defrosted (drain the water) prawns to the
gravy and cook them for 8-7 minutes. Sprinkle curry leaves on top, mix well and switch off the flame.
Let the curry rest for 5 minutes before serving with steamed rice.
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lngredients:

¢ 2 cups fusilli pasta (you can use whatever pasta you have at home)
¢ 2 cups of halved cherry tomatoes

¢ 1 cup chopped cucumbers

¢ 1cup diced onions

¢ 1 cup diced peppers

e 1cup crumbled feta cheese

* 2 cup minced parsley

e Ya cup grated garlic

e 1tsp butter

e Salt, pepper, oregano according to your taste

For Dressing: Olive oil and lemon juice

Directions:

e Cook pasta al dente (chewy yet firm) and keep it aside.

e Melt some butter in a wok and add half of your grated garlic.

e Once the garlic is cooked (not burnt) add pasta to the wok and toss until well coated.

* Now add some salt, black pepper and oregano. Mix them well and let it heat (on very low flame) for
five minutes.

» Take them off the heat and add crumbled feta, halved cherry tomatoes, chopped cucumber, diced
onions, and peppers. Drizzle some Minara olive oil and lemon juice and give it 3 good toss!

e Garnish with some parsley and enjoy!

TIP: You can add pine nuts for some nutty crunch!
« 1tsp butter
 Salt, pepper, oregano according to your taste

For Dressing: Olive oil and lemon juice
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Ingredients:

e 4 cups of flour

¢ Salt - 1teaspoon

e Ghee - melted half a cup
e vegetable oil - halfa cup
e Sugar - two tablespoons
e Water - 3 cup and a third

Directions:

* In a bowl, put the flour, salt and sugar and mix.

e Gradually increase the water with continuous kneading until you get a cohesive dough.

eDivide the dough into medium-sized balls, then place them in a bowl and cover with cling film
Leave it aside for about 15 minutes.

¢ In 3 small bowl, mix vegetable oil and ghee until the ingredients are combined.

* Roll out the dough balls with a rolling pin, then brush them with the butter mixture on both sides.

e Heat a frying pan over 2 medium heat. Cook the dough pieces for about a minute on each side, until
cooked through.
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Ingredients:

¢ Readymade Samosa Pastry

¢ 1 Potato finely diced (5 to 10 mill cubes)
¢ 1 carrot finely diced - as above

e 2 cloves of crushed garlic.

¢ 10nion finely chopped

¢ 1 Cup of frozen peas

e 2 tspn curry powder or your own spices according to taste
¢ Salt, Pepper to taste.

¢ 100mLl of vegetable stock.

e Areej Oil

Directions:

Filling

e Heat the oil in a frying pan, add the onion and garlic, mix in the spices and fry until soft. Add the
vegetables, seasoning and stir well until coated. Add the stock, cover and simmer for 30 minutes until
cooked.

 Fold the end over the filling to form a triangle, and then continue to fold up the strip in triangles, like
you would a flag. Continue with remaining « Place two teaspoonfuls of the mixture in the centre of the
pastry. Fold the pastry over to enclose the filling and make a triangle shape. Press the edges of the
pastry with a fork to seal.

¢ Add enough oil to a medium saucepan to reach a depth of 3cm. Heat to °170C over medium-high heat
(when the oil is ready a cube of bread will turn golden in 20 seconds). Carefully add 3-2 samosas and
cook for 3-2 minutes each side or until golden brown. Use a slotted spoon to transfer to a plate lined
with paper towel. Repeat, in 5 more batches, with remaining samosas, reheating the oil between
batches.
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lngredients:

* 3 cups flour

® Dash of salt

* 2/11tbsp corn starch
* 2/11tbsp sugar

* 1 tbsp instant yeast
* 4/31cups water

¢ Khafeef Oil for frying

Directions:

Blend all really well until it's a sticky dough, use the whisk.

Cover with cling film and allow to rest 1 hour. After 15 minutes 9o back though to check on it and mix it
a little. Allowing it to proof in a dark place works best.

Syrup:

In a3 pot add the following and bring to a boil, then remove from heat and cool in a shallow dish.
® 2 CUPS sugar

* 1 cup water

* lemon juice

\9; b Lg3Likibiog AL cigapld gl A8 s www.avod.om
N\_//¥ AREEJ VEGETABLE OILS & DERIVATIVES S AOC. @ e & i B e £ sinen

< E-mail: customercare@avod.com.om



auloll Jallall
Lebanese Falafel

:GLgLoll

wgS pon e

(pel pgpan) &n | Jaul
(£9340) LS A Yuigadyl
(Uvgsaro) pgna E pgill
Syrims Bslo by *

obpsen glidelo (goulll pnc o
881 &diolo alo »

(y9alno) dpen ddelo (jgasll e
(&igalno) bpen ddelo wni épisl
Sp2n ddelo g lagn qiky o
(yudl) pje cojl o

tpAail ddyhs

.aclw IF 6a0J )b cloy s cleg 16 gaoall (1=dil o

lollg ggoull pneg guahllg pgillg Yuigadulg Jawl go pleihll §pAncy aralAlg clall (o (aoall (1an o
LSl (LS gpae aunyg Qjioy 1ia lhgn Qisullg digahall 6pjSllg gaslig

-opiclw 6a0) Gl (1d auS plg il anég cleg (1d qujall (1A o

-elalb by Jul gile apll go pilga) Jallall dyace m.lS.wg ddroc 6Udo b Cyl yuAw o

‘bl §)9 vile adn o poaih yuia pjel Ll Cupy Jallall (ld e

Al Al wily Ul aoad @

Ingredients:

e Hummus cup

e Onion1pc (finely chopped)

e Parsley V2 cup (chopped)

e Garlic 4 cloves (crushed)

e Flour a teaspoon

e Lemon juice two teaspoons

e Salta teaspoon

e 1teaspoon cumin (ground)

e Coriander half a teaspoon (ground)
» Baking soda a quarter of a teaspoon
e Heavy oil (for frying)

Directions:

* Soak chickpeas in a large bowl of cold water for12 hours.

¢ Drain the chickpeas from the water and mix them in a food processor with the onions, parsley,
garlic, flour, lemon juice, salt, cumin, ground coriander and baking soda until combined and a
doughy shape.

* Put the mixture in a bowl, cover with plastic and leave it in the refrigerator for two hours.

e Heat the oil in a deep frying pan and shape the falafel dough into circles, making sure to wet your
hands with water.

¢ Fry the falafel in abundant hot oil until browned, then drain it on kitchen paper.

e Serve with tahini salad.
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ngredients:

¢ Awhole boneless chicken, cut into cubes.
» Vegetable oil - 3 tablespoons

e Two tablets of Hill.

e clnnamon

e laureate paper

e 4 cloves cloves

e TWo teaspoons of cumin

e Hot red pepper - half a teaspoon
e Turmeric half a teaspoon

e 2 teaspoons minced ginger

e Yogurt milk - 2 cups

e Corn flour a teaspoon

¢ 1tablespoon masala spices

Directions:
¢ In a skillet over medium heat, put the cardamom, bay leaf, cinnamon, cloves and cumin. Stir the

spices until fragrant, then remove the pan from the heat and let the mixture cool.

¢ Add to the previous spices turmeric, red pepper and garam masala. Put the ingredients in a spice

grinder and grind until smooth.

» Put the chicken pieces in a bowl. Add the yogurt, ginger, cornmeal and half the amount of spices,

and stir with the chicken. Cover the bowl with cling film and place it in the refrigerator until the
chicken absorbs the spices.

e The next day, heat the oil in 3 saucepan over a medium heat. Add the chicken pieces and the rest of

the spices. Fry the chicken on both sides until browned.

* Drain the chicken from the oil and place it on a paper towel in a plate. Serve it hot. A health!
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Chicken sandwiches with tortilla bread
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lngredients:

* 6 pieces of tortilla bread

e 2 cups (400 g) shredded cheddar cheese
¢ 34 kg (750 g) sliced chicken breasts

e one red bell pepper, thinly sliced w

¢ Once a yellow bell pepper, thinly sliced
¢ One green bell pepper, thinly sliced

¢ Small onion, finely chopped

e 2 tablespoons (30 ml) olive oil

e Mayonnaise according to quantity

¢ 2 teaspoon (2.5 g) red hot pepper powder
e 2 teaspoon (2.5 g) ground cumin

¢ 2 teaspoon (2.5 9)

e Oregano

e salt

e black pepper

Directions:

¢ On a3 medium heat, heat a tablespoon of oil, then add onions, colored pepper, salt and black pepper,
And my heart for 5 minutes.

¢ Remove the onions and peppers and set them aside, then heat the rest of the oil in the same skillet.
¢ Add chicken, salt, black pepper, hot pepper, cumin and oregano, and stir for 8 minutes.

e Add vegetables, cheese and mayonnaise and stir until cheese melts.

e Put the filling in the tortilla and roll it up, then serve it with the juices and potatoes.
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